Chinese Cuisine

Appetizer

Egg Roll ) 250

Spring Roll (2)(Shrimp Or Vegetable only) 2 95
Chicken Wings (6)(Fried/Honey Braised/Sesame) 4 5¢
Crab Rangoon (4) <50

Pot Stickers (5)(Steamed Or Pan Fried) -+ 95

B.B.Q Ribs +95

Soup

Egg Drop Soup /95

Hot & Sour Soup /95

Wonton Soup .95

Sizzling Rice Soup (% 2)(shrimp & Chicken) 5.95
Tofu & Vegetable Soup ¢r2) 495

Chinese Entree
Mongolian ‘Chiden .95 DBey .95
Teriyaki Sauteed Chicten 895 DBey 0.95
Mix Vegetable With ‘Chiten 595 DBef 9.95 hringp 10.95

Sweet & Sour Chicken 895

Do 0.25 Q/ﬁ/’/’m} 710,95

Fresh Broccoli Chicken 595 Beyf 0.75 Hhrinp 10.95
§ Kung Pao ‘Chicten 895 eallp 12.95
Cashew Nuts With ‘Chicken .95 hrimp 10,95
Moo Goo Gai Pan (Fresh Mushroom Chicken) & 95
§ Hunan Sauteed ‘Chiten 895 DBef 9.95 Hhrimp 10.95
§ Spicy Garlic Sauce ‘Chiten 8.95 Dk 9.25 Hhrimp 10.95 Hhringp @ Geallp 12.95
§ Tangerine Chicken 295
Honey Chicken s95
Chicken With Snow Peas ¢.50
Moo Shu (4Crepes) Pt .95 Chicken .95 Hhrimp 10.95
String Bean With Cichen .95 Dok 0.25
Peper Steak 995
Shrimp With Lobster Sauce /095
Sesame Shrimp /095

Vegetarian’s Corner

Vegetable Delights 25

Sauteed String Bean «s.25
§ Broccoli in Garlic Sauce s25

Moo Shu Vegetable (4Crepes) 95
§ Mapo Tofu s95

Sesame Tofu 95

Sauteed Tofu With Vegetable «s95
§ General Tso’s Tofu «&.95

§ Indicate spicy

Lo Mein
Chicken, Pork Or veggie 795
Beef, shrimp or house special <95

Spa Cuisine

Served With House Special Light Brown Sauce And Steamed Rice
Steamed Vegetable Delights s25
Steamed Vegetable With Tofu s 95
Steamed Vegetable With Chicken &5
Steamed Vegetable With Shrimp /095

Steamed Triple Delight With Vegetable /295
(Chicken, Shrimp & Scallop)

Make It A Complete Dinner:
Add An Egg Roll & Soup To Your Dinner

Only $ 1.99

(Egg Drop/Wonton/Hot & Sour Soup)

Have More Fiber & Nutrition With Your Dinner, Ask Your Server For Brown Rice ($1.50 Extra)

Chow Mein
Served With Crispy Noodle
Chicken, pork or veggie 795



Beef, shrimp or house special s95 Yang chow fried rice s95
Pan Fried Noodle (Golden Cantonese Style Noodle)

Fried Rice House special pan fried noodle /295
(Chicken, Beef, Shrimp & Veggie In Brown Sauce)

Chicken, pork or veggie 7.4 Seafood pan fried noodle /395

Beef, shrimp or house special ss50 (Jumbo Shrimp, Scallop & Veggie In Delicate White Wine Sauce)

Chinese Chef’s Specials
§ General Tso’s Chicken <5
The Irresistible Traditional Dish Lightly Breaded Chicken Chunks Tossed In Sweet & Spicy Sauce Served With Steamed Broccoli
Sesame Chicken 995
Top Seller! That’s Describes Everything
§ Tangerine Beef /295
Tender Marinated Beef Lightly Battered Then Tossed In Tangy Spicy Tangerine Sauce
Triple Delight /295
Chicken, Beef And Shrimp Sauteed With Assorted Vegetables In Brown Sauce

Mongolian Three Stars /295
Chicken, Beef And Shrimp Stir Fried In Sweet Mongolian Sauce With Onion, Scallion And Bedded With Rice Noodle (A MUST TRY!)

Golden Shrimp With Glazed Walnut /395
Jumbo Shrimp Glazed With Honey Mayo, Topped With Cruncy Walnut

Crispy Duck /795
Crispy Long Island Duck Served With Plum Sauce And Steamed Vegetables
§ Salt & Pepper Shrimp /295
Crispy Jumbo Shrimp Sprinkled With Chinese Spices, White Pepper, Bell Pepper & Onion. Bedded On Fresh Lettuce
Happy Family /395
Chicken, Shrimp, Scallop And Beef Sauteed With Vegetables In Brown Sauce. Served In Hot Sizzling Plate
§ Dragon & Phoenix /z95
A Platter Of Both: Sauteed Jumbo Shrimp With Vegetables In White Wine Sauce And General Tso’s Chicken

§ Kung Pao Three Ingredients /295
Beef, Shrimp And Chicken With Vegetables Sauteed In Spicy Kung Pao Sauce. Topped With Peanuts

Sea Bass With Ginger And Scallions  awsnar
Steamed Chilean Sea Bass, Topped With Ginger, Scallion And Oyster Sauce

§ Braised Jumbo Shrimp In Szechuan Sauce /395
Jumbo Shrimp Lightly Breaded Then Tossed In Sweet And Spicy Szechuan Sauce. Served With Steamed Broccoli

Seafood Nest /395
Jumbo Shrimp, Scallop, Crab Sticks And Calamari Stir Fried With Assorted Vegetables In Savory White Wine Sauce And Engulfed With Crunchy Nest

Beijing Duck 2y /7.95 Ot 27.95
Another Irresistible Traditional Dish. Succulent Duck Meat & Crispy Skin. Served With Plum Sauce, Cucumber And Scallion In Chinese Pancakes

8§ Indicate spicy Have More Fiber & Nutrition With Your Dinner, Ask Your Server For Brown Rice ($1.50 Extra)



Japanese Cuisine
Appetizer

Edamame (Soy Bean) 250
Tuna Tataki (Seared Tuna) & 95
Escolar Tataki (Seared White Tuna) 7. 95
§ Stuffed Tomato (2pcs) .95
§ Stuffed Orange (2pcs) .95
§ Baked Mussels @pcs) 595

Shrimp & Vegetable Tempura .50
Soft Shell Crab Tempura s95
Sushi Appetizer (4pcs Chef’s Choice Sushi) 5. 95
Sashimi Appetizer (6pcs Chef’s Choice Slice Raw Fish)
7.95

Soup & Salad

Miso Soup

7.95

Seaweed Salad 25
Kani Sunomono (Cucumber Salad With Crab Sticks) %50
Tako Sunomono (Cucumber Salad With Octopus) % 955
Salmon Skin Salad (House Salad With Baked Crispy Salmon Skin) . 95
§ Tuna Tar Tar (Tuna & Avocado Salad) % 95
lka Sansai (Squid & Seafood Salad) 5. 95
Special Sashimi Salad (House Salad With Assorted Fish Sashimi) . 9.5

Japanese Entree

Teppanyaki (Grilled Teriyaki)
(Served With Miso Soup, Salad, Steamed Rice & Sauteed Vegetables)

Chicken /95
Steak /595
Shrimp /505
Scallop /595
Salmon /595

Udon (apanese Noodle Soup)

Original Udon 795
Tempura Udon /095

YakiUdon/YakiSoba (Stir Fried Japanese Noodle)
Tofu or Mix Vegetable s 95
Chicken &5
Beef or Pork 950
Shrimp or Scallop .95

§ Indicate spicy

Sushi Rice Bowl
(Served With Miso Soup & Salad)

Chirashi Don /595
Assorted Sashimi On Top Of Sushi Rice
Unagi Don /595
Baked Fresh Water Eel On Top Of Sushi Rice
Tekka Don /595
Sashimi Tuna On Top Of Sushi Rice

Sashimi Plate
(Served With Miso Soup, Salad & Steamed Rice)

10 pcs Sashimi /295
15 pcs Sashimi /995
20 pcs Sashimi 2695

Sushi Boat
(Served With Miso Soup & Salad)

Sushi Boat Starter /5
8 pcs Chef’s Choice Nigiri Sushi & California Roll
Sushi Boat Beginner v
10 pcs Chef’s Choice Nigiri Sushi & Shrimp Tempura Roll
Sushi Boat Plate ., 2) 30
10 pcs Chef’s Choice Nigiri Sushi, 8 pcs Sashimi & Rainbow Roll
Sushi Boat Deluxe (s 2or mar) 55

12 pcs Chef’s Choice Nigiri Sushi, 12 pcs Sashimi, Rainbow Roll &
Chef’s Special Roll

Advisory: The consumption of raw or undercooked foods such as meat, poultry, fish, shellfish, or eggs which may contain harmful bacteria may cause serious illness.



Maki / Roll Traditional

California Roll 250 Philadelphia Roll 795
Cucumber Roll 375 (Smoked Salmon, Avocado & Cream Cheese)
Avocado Roll 275 Shrimp Asparagus Roll s.50
Asparagus Roll 395 Crab Asparagus Roll s.50
Vegetable Roll /95 Salmon Skin Roll z95
Futomaki 5. 95 Tuna Roll 295
(Crab Stick, Egg, Cucumber, Avocado & Pickles) Salmon Roll z95
Shrimp Tempura Roll .95 Yellow Tail Roll 575
Spider Roll  s50 § Spicy Tuna Roll 550
(Soft Shell Crab, Avocado, Cucumber & Masago) | Spicy Salmon Roll 550

Eel & Cucumber Roll ¢« 95

§ Spicy Yellow Tail Roll 595
Eel & Avocado Roll .95

Signature Roll

Rainbow Roll cali Roll wWith Tuna, Salmon, White Fish, Shrimp & Avocado On Top . 95
Dragon Roll shrimp Temp Roll With Baked Eel & Avocado On Top /(). 95
Crunch Roll stuffed Crunch & Smelt Roe Inside, With Cooked Shrimp On Top 7. 95
Caterpillar Roll Baked Eel, Cucumber & Cream Cheese Inside, With Avocado On Top 5.5
Volcano Roll Baked Seafood In Spicy Mayo Served On Top Of Cali Roll ¢, 95
NewZealand Roll Baked Mussel and Crab Sticks With Lite Spicy Sauce On Top Of Spicy Tuna Roll ¢, 55
Spicy Baked Lobster Roll Baked Cali Roll & Baby Lobster In Medium Spicy Sauce /(. 955
Pop Corn Lobster Roll TempuraBaby Lobster On Top Of Cali Roll With Sweet & Spicy Chef’s Sauce /7. 95

Double Double Roll shrimp Temp Roll With Cooked Shrimp & Avocado On Top 8. 95

W.T.C Roll Fried Crispy Panko Roll of Tuna, Crab Stick, Asparagus, Avocado & Cream Cheese On Chef’s Special Sauce /2 955
SpiderMan Roll spider Roll With Spicy Crab, Sprinkle Crunch & Sweet Sauce On Top /7. 95
Ably Roll crispy Panko Roll Of Tuna, Salmon, White Tuna & Avocado With Garlic Sauce & Spicy Mayo /(). 95
Snow White Roll Flash Fried Roll Of White Tuna, Avocado & Cream Cheese With Lime Vinegar & Wasabi Lime Mayo 5, 95
Crunch Red Dragon Roll shrimp Temp Roll Topped With Spicy Tuna & Crunch With Spicy mayo & Eel Sauce ¢, 95
Tuna Lover Roll Golden Crispy Tempura Roll With Tuna, Avocado, Cucumber & Asparagus, Served With Sesame Ponzu Sauce .50

Salmon Lover Roll Golden Crispy Tempura Roll With Salmon, Avocado, Cucumber & Asparagus, Served With Sesame Ponzu Sauce
850

Nigiri Sushi & Sashimi A La Carte Listis Available Upon Request

§ Indicate spicy

Advisory: The consumption of raw or undercooked foods such as meat, poultry, fish, shellfish, or eggs which may contain harmful bacteria may cause serious illness.

Thal Cuisine



Appetizer

Fresh Basil Roll ) +25

Shrimp, Vermicelli Noodle, Bean Sprout, Lettuce & Fresh Basil
Leave Wrapped In Tender Rice Paper Shell & Served With Peanut
Sauce

Satay Chicken (¢) 525

Tender White Meat On Skewer, Marinated With Spices & Char
Grilled. Served With Malaysian Peanut Sauce, Red Onion &
Cucumber

Cheese Roll 225

Asparagus, Cream Cheese & Crab Stick In Crispy Spring Roll Shell.
Served With Sweet & Sour Chili Sauce

Calamari Tempura With Spicy Mayo o.50

Crispy Tofu 95
Crispy Tofu Served With Sweet & Sour Chili Sauce
Golden Shrimp 5) 0.95

Marinated Shrimp & Chicken Wrapped In Crispy Rice Paper. Served
With Spicy Mayo

Soup & Salad

§ Seafood Tom Yum Soup 7 2 7.95
A Famous Thai Spicy Sour Soup Seasoned With Lemon Grass,
Lime Juice & Thai chili Paste
§ Tom Kha/ Coconut Soup Chiten 295 hriny
3.95
§ Nua Nam Tok «.95
Grilled Beef, Seasoned With Shallot, Scallion Rice & Thai Chili.
Served With Fresh Cabbage
§ Naem Sod ¢ 95

Mince Pork, Ginger, Onion, Peanut & Thai Spice. Served With
Fresh Cabbage

Noodle & Fried Rice

Pad Thai «&95
Thin Rice Noodle With Shrimp, Chicken, Egg & Onion. Served
With Slice Of Lime, Bean Sprout & Ground Peanut

§ Singapore Rice Noodle /.25
Rice Vermicelli Stir Fried With Shrimp & Chicken With Curry
Powder & Spices

Pad See U (Choose Ingredient Below)
Wide Flat Rice Stir Fried With Broccoli, Carrot, Egg In Sweet
Soy Sauce

i Spicy Basil Fried Rice (choose Ingredient Below)
Fried Rice With Snow Pea, Onion, Bell Pepper & Basil Leaves
With Touch Of The Taste Of Thai Basil

Thai Fried Rice (Choose Ingredient Below)
Fried Rice With Egg, Onion, Green Pea, Carrot & Tomato

Ingredients:
Chichen 8.95 ODegetatte 8. 95 Tifu .95

DBeof 0.50 Dirk 9.50 hrimp 10.95 eallip 10,95

8 Indicate spicy
Extra)

Thai Entrée
Select Your Dish & Pair With Your Ingredient Below:

§ Massaman Curry
A Mild Curry Comes With, Onion, Bell Pepper, Thai Eggplant &
Cashew Nuts

§ Panang Curry
Prepared With Bell Pepper, Potato, Onion, Basil Leave & Thai
Eggplant in Coconut Milk

§ Green Curry
Spicy, Creamy Green Curry With Bamboo shoot, Potato, Thai
Eggplant, Bell Pepper & Onion

§ Red Curry
Mild Red Curry With A Touch Of Rich Coconut Milk, Cooked
With Bamboo Shoots, Pineapple, Potato & Fresh Basil Leaves

§ Rama
Red Curry & Crushed Peanut With A Touch Of Coconut Milk.
Served On Bed Of String Beans Or Seasonal Vegetable

i Spicy Basil
Cooked With Bell Pepper & Onion Sauteed In Spicy Basil Sauce
(No Coconut milk)

Ingredients:
Gifps 9.95 Wiz Vegetables 9.95 Chichen 9.95 Dbef
10.25 Gosh 10.25 Ghrimp 11.95 Qeallyp 11.95

Thai Chef’s Specials

§ Roasted Duck With Pineapple In Red
Curry 10.95
Roasted Boneless Duck In Red Curry With Pineapple, Bamboo
Shoot, Potato. Hot Pepper & Basil Leaves

§ Soft Shell Crab With Spicy Basil /595
Specially Selected Soft Shell Crab Topped With Onion & Bell
Pepper In Spicy Basil Sauce

§ Jumbo Shrimp With Fresh Mango /95
Jumbo Shrimp & Fresh Mango Stir Fried With Onion & Bell
Pepper In Chili Paste

§ Ching Mai Shrimp In Roasted Chili Curry

14.95
Jumbo Shrimp With Baby Corn & Green Bean, Topped With
Cashew Nuts

i Rendang Beef /795
Marinated Tender Beef Chunks & Potato Slow Cooked In Rich
Dry Curry. Served On Fresh Banana Leave
Tam arlnd Sea BaSS @'(;ﬂ,,’(,//(//
Steamed Chilean Sea Bass With Ginger, Onion & Coriander Root
In Special Tamarind Sauce
Tamarind Duck /0.95
Tender Boneless Duck With Ginger, Onion & Coriander Root In
Special Tamarind Sauce

§ Grilled Salmon With Panang Curry /595
Grilled Salmon With String Bean & Cabbage in Penang Curry

Have More Fiber & Nutrition With Your Dinner, Ask Your Server For Brown Rice ($1.50



Lunch Special

Chinese Cuisine

Served With Fried Rice & Egg Roll. Dine-In Get Free Soup
(Egg Drop/Wonton/Hot & Sour Soup)

Mongolian Chicten 5.95 Beyf 6.50 § Spicy Hunan Chicken 5.95 hrinp 0.95 Bey
Teriyaki Sauteed  ‘Chicken 5.95 Bey 6.50 0.50
Mix Vegetable With Chicten 5.95 Hhrimp i Spicy Garlic Sauce With Chicten 5.95 Bey
0. 95 0.50
I General Tso’s Chicken .25 Fresh Broccoli Chicken 5.95 hrinpo.95 Beof
Sesame  Chicken 0.25 iy 5.95 0.50
§ Kung Pao Chicken 5.95 hrinp 6.95 Deof Shrimp With Lobster Sauce .95
06.50 Pepper Steak o.50
Sweet & Sour  Chiken 5.95 hrinp 6.95 Mapo Tofu 595
Moo Goo Gai Pan 5 95 Veggie Delight 5.95
Cashew Nuts Chicken 5 95 Moo Shu Pork 595
Happy Family 7.25
Lo Mein  Chicten 5.95 Dirk 5.95 Cleggic Fried Rice ‘Chicen 5.95 Dirk 5.95 eygie
.95 .95
DBeof 0.25 Hhrimp 0.25 Seavse Special 0.25 DBeof 0.25 Hhrimp 0.25 Seavse Special 0.25

Thai Cuisine
Served With Steamed Rice & Egg Roll. Dine-In Get Free Soup

§ Pad Thai i Red Curry
§ Massaman Curry § Spicy Basil
§ Panang Curry § Rama
§ Green Curry § Spicy Basil Fried Rice

Select Your Ingredients:
Tifie 0.25 Wi Oegetattes 0.25 Chichen 6.50 DBeof 0.95 Sirk 6.95 Shrimp 7.50 hoallyp 7.50

Japanese Cuisine
Served With Miso Soup

Sushi Lunch A 795
5 pcs Nigiri Sushi & California Roll Roll Combo 795

Sushi Lunch B 795 (Pick Any 2 Rolls Of Your Choice)
5 pcs Nigiri Sushi & Tuna Roll

Sushi & Sashimi Lunch 295
5 pes Nigiri Sushi & 5 pcs Sashimi

California Roll
Shrimp Tempura Roll
Tuna Roll
Salmon Roll
Cucumber Roll
Avocado Roll

§ Spicy Tuna Roll

8 Indicate spicy Advisory: The consumption of raw or undercooked foods such as meat,
poultry, fish, shellfish, or eggs which may contain harmful bacteria may cause
serious illness



WINE SELECTIONS

Cabernet,

Sterling, CA

Fetzer, CA

Greg Norman, CA
Hess Allomi, CA
Robert Mondavi, CA
Merlot,
Columbia-Crest, WA
Kendall Jackson, CA
Sterling, CA

Pinot Noir,

Cono Sur, Chile
Trinchero, CA
Yering, Australia
Sangiovese, Memo, ltaly

Zinfandel, Dancing Bull

Chardonnay,
Clos Du Bois, CA

Fetzer, CA

Glass

7.75

8.50

9.50

6.75

7.50

6.00

Bottle

RED WINE

30.00
21.00
30.00
50.00

24.00

26.00
32.00

30.00

21.00
35.00
38.00
25.00

22.00

WHITE WINE

23.00

20.00



Hess, CA 7.50 23.00

Kendall Jackson, CA 7.50 23.00
Mallee Sands, Austr 6.75 21.00
Pinot Grigio,

Clos Du Bois, CA 7.50 23.00
Ecco Domani, Italy 6.50 21.00
Santa Margherita, Italy -- 52.00
Riesling,

Chateau St.Michele, WA 6.50 21.00
Columbia Winery, WA 6.75 21.00

Gewurztraminer,

Columbia Winery, WA 6.75 21.00

Sauvignon Blanc,

Marlborough, NZ 7.50 23.00
BLUSH

White Zinfandel: Beringer, CA 4.75 15.00

PLUM WINE: Takara, CA 4.75 15.00
Moscato D’Asti, Italy 30.00
Salmon Creek Brut (split) 5.25

Glass Bottle

HOUSE WINE - “Salmon Creek”
Merlot, Cabernet Sauvignon,

Chardonnay, or Pinot Grigio. 4.50 15.00



Japanese SAKE,

House Sake: Koji 180ml (served hot) 4.95
Chilled:

Unfiltered - Crazy Milk 300ml 14.95
Refined - Kizakura Pure 300 ml 10.95
Sparkling - Kizakura Star 300ml 13.95

Room temp or hot:

Mitkotsuru - Drifting Crane 720ml 75.00

Hot:

Tsukinowa — Blue Hue 180oml 9.95

Toryo — Rising Dragon 180ml 11.95
BEERS

St. PAULI Germany non-alcoholic beer 2.95

KIRIN Japanese Beer 3.75
ASAHI Japanese beer for all season  3.75
TSING TAO  Fine China Beer 3.75
SINGHA Original Thai Beer 4.25
HEINEKEN  Holland 3.75
BUDWEISER King of Beer 2.95

YUENGLING American Oldest Brewery 2.95
BUD LIGHT  Superior Drinkability 2.95

MILLER LIGHT Great Taste .. Less Filling  2.95



Other BEVERAGES

Thai Iced Tea 2.50
Sweetened or Unsweetened Iced Tea 1.60
Hot Jasmine Tea, (per person) 1.00
Hot Green Tea, (per person) 1.00

Coke, Diet Coke, Sprite, Lemonade, or Mr. Pibb. 1.60

Bottled water: Sam Peligrino 4.50
Darsani 1.25

DESSERTS
Tempura Banana 3.50
Fried Ice Cream 2.95
Ice Cream: Green Tea/ Coconut/Mango 2.95

Mango Sticky Rice 6.25



